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provided a special test bottle is used. Owing to the small amount
of fat in these products, this test bottle has a very small graduated
neck in which the fat is measured.
A modification of the test, known as the butyl alcohol test is
used for buttermilk For this test place 2 milliliters of butyl al-
cohol in a Babcock test skim milk bottle, add 9 milliliters of butter-
milk and then add 7 milliliters of Babcock test sulfuric acid. Mix
thoroughly, centrifuge for 6 minutes and complete the test as for
the Babcock test for milk. Double the fat reading to obtain the
percentage of fat.
Since cream varies in thickness, it cannot be measured satis-
factorily by volume as is done with milk. Cream is weighed into
the test bottle, using either 9 or 18 grams of sample, depending
upon the size of test bottle used. The cream test bottle has a larger
neck than the milk test bottle because of the higher fat content
of cream. Otherwise, cream is tested practically by the same
procedure used for milk. Less acid is needed in the test, because
of the lower solids-not-fat content in cream. A small amount
of water is added to the test bottle, in order to wash down any
cream adhering to the inside of the neck of the bottle, as well
as to dilute the acid used for the test. Enough acid is used to give
the mixture of cream and acid a chocolate-brown color.
Experience has shown that all of the fat in cream appears
in the fat column and in order to obtain an accurate test, the
meniscus must not be included in the reading. In a cream test,
the meniscus is destroyed, just before reading the fat column,
by allowing a small amount of colored mineral oil, also called
glymol, to run down the neck of the bottle and to rest on top
of the fat column. This levels off the meniscus, the reading be-
ing taken at the dividing line between the milk fat and the added
mineral oil (Fig. 68).
The Gerber or Fucoma Fat Test
This test, devised by the Swiss chemist N. Gerber, is used in
Europe and to some extent in this country. Like the Babcock test,
it makes use of chemicals and a centrifuge to separate the fat
from the sample. In addition to sulfuric acid, amyl alcohol is used
to hasten the action of the acid and to prevent the formation of
charred matter which may occur with acid alone. Special test